Kinetics and stability of the mixing flow patterns found in champagne glasses as determined by laser tomography techniques: likely impact on champagne tasting.
Laser tomography techniques were used in order to make visible the flow patterns induced by ascending bubbles in flutes poured with champagne. The stability of flow patterns was investigated in flutes showing natural (without any specific surface treatment) as well as artificial effervescence (i.e., engraved at their bottom), all along the first 15min after pouring. Engravement conditions were found to strongly influence the kinetics and the stability with time of the mixing flow phenomena found in champagne glasses.